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good huſvvifes 


levvell. 


herein is to be found moſ? excellent 
| and rare Deuiſes for Conſcites in 


Cookerie,found out by the prattiſe of 


Tuonu As DAWSON, 


W is adiorncd (undey 9 


reſeits for les, and 
— 


waters, with diners approued 
medicines for many 2X, 
diſeaſes. 


5 s of buck | 
1 2 5 — 


Newly ſet forth wich Additions, ae, 


Imprinted at London by 1 
for Edward Whue , dwelling atthe lit $ 
Nerth dare of P aule OP = 
of the gane. 1587, 


Here followweth the order of 


meates, how they muſt be ſerued ar. - - 
the Tabie, with their ſauces 
for fleſh daies at dinner, 


Tbe firſt courſe. 


P tage oa ſfewed B:oath. Boyled meate 
82 ſtewed meate, 


* 
rie 


The firſt comſe at Supper. 6 iy 
ASalet. A Pigges Pefitoe. Powdzed. 


CIT T he ferniceat Dimmer. | 0 Wr 
A dolen of Quaples. A duch al Larkes. 
Two paſties of red deare in a diſh , 


The ordet of ſeruite 


of ſand Eles and Lamperns, Red Hearing 
greene b2opled — — White bea- 
ring. Ling. YVaburdine, Puſtard. Halt 
Salmon minced. Two paſties of tallowe 
Deare in a dich. Cuſtaru. A diſh of Lie- 


8 The {acond conyſe, 

Jelly. Peacocks, Saute wine um welt. 
Cwo Conies oꝛ halfe a daſen rabets, ſaute 
0 — 82 Pigi⸗ 

ple. Sauce muſtard and 
der 7 Dalles Stoke. Beronſhewe. 
e. Baute Galentine. Gurlew. Bit- 
ture. Buttarde, Feaſant. Sance, water 
mA Onpons ſliced. Palle a do- 


Sauce, Puffary and Þn- 
a doſen Teales , Sancedas the 
* 
r in a dich. 
rage 7 FP ALE 
Butter. Sallet with hard — . 
tage of ſand Eeles, and L 
Pearing, greene bꝛo pled — 
bearing, Ling, Vaburdine. Ice, 
Salt Salmon minced. 
Muſtard and vergious, and a litle Sager. 
n Conger, Shadde. * 


at & 
Sauce vineger, 


Whyting : Sauce, with the Liner # Pu- 
ſtard. Playce: Dauce.Do2rel, oz wine,aud 


Pepper and ſault ſtrowed vpon 
b:uſed-Frelh Cod: Saute greene ſauce. 
Dace,Pullet,Seles vpon Boppes. Roch 
ES Perche. Pike in Pikeſauce, b 
vpon ſoppes. Tench ty Gelly oz 
Gzeſyll. Cuſtard. |, 


F 20 Flokrs cee Freſh 

lounders 93 Kt . 

— — Conger, Bette, Turbut. 
pbut. Sauce Uineger. 

Bꝛeame vpon ſoppes. Carpe vpon 

Soles oꝛ any other Lichen fried. — 

Cele : Sauce the dꝛipping. Noſted Lam⸗ 

auceG 0 30 3, 


A'"Bookeof C ookerie. 


To'boyle Larkes, 
Ae ſweete Bead, 
V and 
8 i ſtraine it into a pipkin, t 
ſet it on the fire, and put 


i # 
>. '£ 


. 
ve can, and put in ſpen⸗ 
| | nedge, and Endiue, and 
cut it a little, and ſo let it bople, and put in 
Pepper , Cloues and Pace, Spnamome 
and Ginger, and a litle Uergious, and 
— lap ſoppes in the 


| To boile Conyes. 

T Ake a Cony andperboyle it a litle, then 
take agodhandful of perſely and afew 
werte hearbes the volke of iti. hard egges 
chop them all together then put in 

and a fewe currantes, andfill the Conies 
bellie ful of Butter then pꝛicke her head be- 
twene her hinder legges and bzcake her 
not and put her into a faire earthen pot 
with mutton bꝛoth and the reſt of the ſlufe 
roll it vp round and put it in withall and 
ſo bople them well together and ſerue it 


To 


with ſoppes 


| To le a Cony, | \ . 
Wasa Cony, and ſtreine 


you can, and put in a good deale of Endiue. 
and cut it a litle , and a good pœce of But⸗ 
ter. and all kind of ſpices, and a little ver 
gious, and ſo ſerue it on ſoppes. 

To boyle Chickins. 


Irſt you ſhall take Chickins and bople 


P 

ton bople be 
— — 
with Roſemarie, Time, Daum and 
ſope,and alſo > 


A Boo of C 00Kerte. 


when they begin to bople take-them from 
the fire and ſtirre them a god while alter 
pou haue taken then vp and then haue you 
Spppets ready in a platter, and lap vour 
meate vpon it, and then take pour pip- 
kms and grapes and al that is in them and 
po me it vpon the meate. And after this 
ſozf ſerue it in. 
To boyle Mutton and Chickins. 
Ake pour Hutton and Chickins and 
let vpon the fire with faire water and 
*. well ſkimmed, take two hand⸗ 
full of Cabbadge Lettice, a handfull of cur- 
rants a god peeceof butter the iuyce of two 
oꝛ thzee leammans a god deale-of groſſe 
pper and a god pece of Duger , and let 
ſteth all well together, then take thaw 
o2 foure yolkos of egges together harde ro⸗ 
fed A ue — parte of = 
= Serge your bzoth with mente vpon 


'To boyle Chickins, 
Crane pour bꝛoth into a pipkin, put 
in your chickins, and ſkumme them as 
cleans as you tan, and put in a pete of but- 
ter, and a good deale of Do2rell , and ſo let 


them bople, and put in all maner effpices, 
an 


L 


and 


An other way to boyle 
= 1 un 
\, Du eine pour boch into a Pi 
— —-— nite 
and put in a pece of butter, and ie; 
and ſo let it bople, and a ſewe currants, al 
maner-of ſpices, and ſo ſerut it on ſoppes. 
To boyle Plouers. 
1 — mult ſtreine pour ſ weet bꝛoch into 
a pipkin, and ſet them on the tire; 1 
when they bople, yon arult ſkumme them, _ 
— — — 
„ anda 
and a pæce of carrer rute cat ver ie ſmall, 
and a fewecurrants, and ſo let them bote, 
and all manner of ſpices; and a little white 
wine, and a litle vergice, and ſo ſerue them 
vpon ſoppes. 5 
Io boyle Teales. | 
1 Onions, e ſh2:ed 
them, and Spennedge, and put in b 
ter and pepper, and then leyꝛe it 
a5 toſtes 


0 Ne. 5 


— mave with biefogs 
mutton 62 both, ſo that it he ſtrong b;oth x 
pat into it. roſemarie, perſelie © time, with 
ini. leaues of ſage, this let ſeeth in it a good 
while , and then put into it ſmall rapſons 
and a fewe whole mace, I quarter of an 
houre befo2e it be reavie to be taken from 
the fire haue readie ſodden foure 02 bv, 
boyled hard take nothing out but the 
ftreyne the egges with a litle of the ſame 
bꝛoth and vergice;hane a litle marie cafte in 
{mall peces,and an apple parcd and cutte 
in {mall peeces, and if that time of peare do 
ſerue take the beſt of leffice cutting of the 
— — and beſt, and takes 


* ſ | 


Capon with Orenges 
and Lemmans. 
Ake Ozenges o2 Lemmans pillen 
and cut them the long way, and if vou 
can kee pe pour cloves whole and put them 

into 


— — 


A Booke 
into your beſt bꝛoth of mutton oz capon | 
with pꝛunes oꝛ currants and the oz foure 
dates, and when theſe haue bene well ſod- 
den put whole pepper great mace,a good 
peeceof ſuger, ſome roſe water, and eyther 
white ozclaret wine and let all theſe ſeth 
together a while & ſo ſerue it vpon ſoppes 


with your capon. 
To boyle a Capon in whit broth 


with Almondes, 
Taue vour Capon with marie bones 
J and ſet them on the fire, and when they 
be cleane ſkimmed take the fatteſt of the 
bʒoth, and put it in a little pot with a god 
dealt of marie, pꝛuues, raiſons, dates whole 
mates, Ea pint of white wine, then blanch 
your Almonds and ſtrain them, with them 
thicken pour potte i let it ſueth a god while 
and when it is enough ſeruc it vpon ſoppes 


yout . 

To boylea Capon in white broth, 
JT" Ake a good Capon and ſcalde him and 

trufle him and when he is faire waſhed 
put him in pour pot, and take a god marie 
bone tw, o2 if you haue no marie bone take 
anecke of Putton and when pour capon 
ishalfeboyled take a pottle of the vpper- 
moſt of your hꝛoth and put it into a — 
poinek, 
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A Booke 


Ukefof, 
' To make boyled meates for dinner.” 
3 a necke of mutton 
L andtnffe margerum, ſauery, 
with th pokes nag 4 beware 
| pepper. ⁊ 
then pirt it into a poſenet with fatre water, 
oz elſe with the liquoz of ſome meate with 
vineger pepper and ſalf , and a litle butter 
and ſo ſerue it. | | 
Io boyle meates for ſupper, 
TA veale and put it info a poſnet with 
carret rots cut in long peeces then boile 
tt and put thereto a handfull of pꝛunes and 
crummes of Bꝛead, Chen ſeaſon it with 
pepper ſalt and vineger. 


Io boyle a lepg of Mutton with 
aPuddin | 
3rt with a knfferaile thefkinne round 


Capon, you may boyle Chickins in the F 


wy. CO 29. ou Ry es nt. 


take the polkes of ix. o2 x. egges, andmin- 


gle with your meate a god handfull of cur· 
rants, an — a; 
mea 


ſont witha lite f 
| a 
r 


- To make a mortis, 


To boyle a Lambes head and 
; r 2 
Treine your bꝛach into a pipkin 
Scetit on the fire,and put in batter , and 
ſkumme it as cleane as you can, and 
put in your meate, and put in endine, = 


entifa litle, and Ereine a litle peafty , 
put into it, and turrants and pꝛunes, and 
put in all maner of ſpices , and fo lerne it 


vpon ſoppes 


10 boyl e Quailes — 
Irtt, put — a Pot A 
Fs bꝛoth, and ſet them on De wen 
aCarret rate, and cut him in pres, and 
put into the potte, then take parſely with 
werte hearbes, and chop them a litle, and 
put them into the Potte, then take — 
mome, Ginger, Nutmegges, and 
and put in a litie Wergice, and ſo it 
with ſalt, ſerue them vpon loppes, an gat- 
niſh them with fruite. 
To make ſtewed Steakes. 


C Mutton, and cut it in 
pirtes, and walh it verie cleane, ann 
put it into a faire pat with Ale, 02 
with dle wine, then make it boyle, and 
ſkumme it cleane, and put into pour pot a 
faggot of Koſemarie and time: then take 
ſome Parſely picked fine, and ſome onions 
cut round, and let them all bople together, 
then take pꝛunes, t reaſons.dates, and cur- 
rants, and let it boile altogethec,and ſeaſon 
it with Dinamon and ginger , Nutmegs, 

two oꝛ th: Clones and Salt, and ſo — 

on 


it on ſoppes,and garniſh cnt, 
To ſtewe Calues feete. 


Ake calues feete faire blanched and cut 


them in the halte, e when they be moze 
then halte boyled, put to them great 
raiſons, mutton bzoth, a little ſaffron and 
ſweete butter,pepper,ſuger,and ſome ſwert 
bearbes finely minced, bople calnes fete, 
ſh@pes fetc,o2 lambes feete with mutton 
bꝛoth ſweete hearbes and Onions chopped 
fine , butter and Pepper, and when they 
boyle, take the polke of an egge and ſtraine 
it with vergice ſo ſerne it. 
To ſtewe a Mallard. 

Tar your Mallard and ſ&th him in 

kaire water with a good marie bone 


ret rotes, and when all theſe be well ſod⸗ 


den put in pꝛunes, put in pꝛunes enough 
and th2e dates, and ſeaſon him with ſalt, 
cloues,and mace,and a little ſuger t pepper 
and then ſerue it fozth with ſyppets + put 
the marie vpon them, and the whole mace 
lay on the ſpppets, and the dates quartered 
and the pꝛunes and the rates cut in round 
ces, t tap them vpon the ſippets allo 4 the 
cabbadge leaues lay _ the Mallard. 


To 


'Booke 


To make Aloes. 
Ake a legge of veale,o2 mutton, and lice 
it in thinne ſlices , & lay them in a plat- 
ter and caſte on (ſalt , and put thereon the 
polkes of tenne egges and a great ſo2t of 
{mall raiſons and dates,finely minced,then 
take vemaer,and a litle ſaffron, clones,and 
macc,anda litle pepper , and mingle it to- 
gether and powze it al about it, and then al 
to wozke it together, and when it is tho- 
rowly ſeaſoned put it on a ſpit, and ſet plats 
ters vnderneath it, and baſt it with butter, 
and then make a ſauce with vineger , and 
ginger, and fnger, and lay the aloes vpon it 
and ſo ſerue it in. 
To make Fritters of Spinnedge. 

T Ake a god deale of Spinnedge, and 

waſh it cleane, then boile it in faire was 
ter, and when it is boiled, then take it ſoꝛth 
and let the water runne from it, then chop 
it with the backe of a knife, and then put in 
ſome egges and grated bꝛead, and ſeaſon 
it with ſuger, ſinamom, ginger and pepper, 
dates minced fine, and currants, and rowle 
them like a ball, and dippe them in butter 
made of Ale and flower. 

A Fritter to be made in 2 
Moulde. 


Take 


w — 
AU ; 
* 


T Ake Dre white and minte it fine , then 
take Dates,and mince them fine , then 
take Currants, Egges, white grated bꝛead 
and ſeaſon it with ſuger, ſynamon and gin⸗ 
ger, cloues, mace and ſaffron, and ſtirre it 
well together, then dꝛiue a thicke cake ol 
paſte, and lay in the mauld, and fill it with 
the ſtuſfe, and lap an other cake of paſt vp- 
on it, then iogge it about and ſo frie it. 
Io boyle Pigeons in blacke 
broath. 
Irſt roſte them a litle, then put them in⸗ 
to an earthen pot, with a litle quantitie 
ol werte Bꝛoth, then take Onions, and 
flyce them, and ſet them on the Coles with 
ſome butter to take away the ſent ot them. 
put them into the Pigions, and eye it 
with a toſte of bꝛead, dzawne with Uine- 
ger, then put ſome ſweete hearbes halfe 
cut, and ſynamom and ginger , and grofſe 
Pepper , and let them bople , and ſeaſon 
them with ſalt, ſerue them vpponſoppes, 
and garniſh them with fruite. 
To {mere a Conie, 
Take the Liuers and bople them, and 
chop it, and ſweete hearbes, apples, and 
the polkes of hard egges, and choppe them 
altogether,and _ ſuger, ſ[ynamam, 
2 gin⸗ 


Bo 9 


ginger and perſely, and fill the Conny futt 
hereof, then put her into the ſweate ath. 
and put in ſweete butter, then chappe the 
votks of hard egges,ſpnamom, ginger, iu- i 
and caſt it on the Cony when pou ſerue 
t vp, ſeaſon it with ſalt , ſerueit on loppes, 
and garniſh it with fruite. 
To boyle a Maltard with 
Cabbedge. 
Take ſome Cabbedge, and pzicke t waſh 
them cleane,and pe them in faire 
water, then put them into a Collender,and 
let the water run from them cleane, then 
put them inta a faire earthen pat, and as 
much ſwete bzoth as will couer the Cab- 
badge, and fweete butter, then take pour 
and roft it hatfe cnongh, and laue 
the dipping of dim, then cut him in the 
ſide, and put the mallard into the cabbedge, 
and pnt into it all your dꝛipping, then let it 


ſtew an houre, and ſcaſon it with (alt, and 

ſerue1t vpon ſoppes. 
To boyle a Ducke with 

Turneps. 

Teber mn, and put her into a potte 

with ſtewed baoth, then take perſety 

and ſweete hearbs,and chop them, and per 
boyle the rootes very well in an other pot, 
n 


* 


| 
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chen put vnto them ſweete buffer , Dynas 
mome, Ginger, groſſe Pepper and whole 
D 
pes 
To make white Eſtings. 
T Ake great Dtemeale , and lay in mile 
to ſterpe, then put in the yolkes of ſome 
Ogges, and take Dre white and mince if 
final, then ſeaſon it with ſager, ſynamom, 
ginger, cloues, mace, and ſaffron, and ſalt, 
and ſo Hl them 
To make blacke uddings. 
Take great great otmeale and lay it in milke 
to Teepe , then take ſhepes bloud 
put toit, and take Dre white and 
1 a fewe ſweete hearbs arid 
verie mall, and ee 
of ſome Egges, 5nd ſeaſon it with Synas 
mom,ginger,cloues, Mace, pepper and ſalt, 
and lo fill them. 
To make ſtrong broth for 


Ta | rs blanchs 
kt d and 

them, and beate them in a mo2ter 
fine , then take the bzames of a capon 
— —— 
and make if to x * 


A. Bool 


then ſet it on the fire in a diſh, and ſeaſon it 
with roſe water and ſuger, and ftirre it. 

To boyle a Breame. 
'F Ake white winc, aud put it into a pot, 

and let it ſceth, then take your bꝛeame, 

and cut him in the midſt, and put him in. 
then take an Onion and chop it mall, then 
take nutmegs beaten, ſynamome and gin⸗ 
ger, whole mace, and a pound of butter, 
and let it bople al together, and ſo ſeaſon it 
with ſalt, ſerue it vpon ſoppes , and ar- 
mich it with fruite. 

To boyle Muskles, 
Tae 


water and peſte, and a god diſh of 
butter, and Onions chopt , 155 a litle 
pepper, e when it hath bopled a litle while, 
then i that your Mul kels be cleane wa- 
ſhed,then put them into the bꝛoth ſhels and 
all, and when they be boiled wel, then ſerue 


them bꝛoth and all. 
To boyle Stocke fiſh, 


Take Stsckfily when it is well watered, 
828 — * the baTe cleane from 
n put it into a pipkin, and put in 
no moze water then ſhall couer it, then ſet 
it on the ſice, and aſſone as it beginneth to 
boyle on the one ſide, then turne the other 
ſide to the fire, and alloone as it — 


| 
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to boile on the other ſide, take it off, and put 
if into a Colender, and let the water runne 
out from it, but put in ſalt in the boyling of 
it, then take a litle faire water and ſweete 
butter, and let it boyle in a diſh vntill it bee 
ſomething thick then pow2e it on the ſtock⸗ 
lich and ſerue it. 
To make bake meates. 
T Xke a legge of Lambe, and cut out all 
the lleſh, and ſaue the ſkinne whole, 
then mince it fine and white with it , then 
put in grated bꝛead, and ſome egges white 
and all,and ſome Dates and Currantes, 
then ſeaſon it with ſome Pepper , Spna⸗ 
mome, Ginger, and ſome Autmegges and 
Carrawaies, and a litle creame, and tem- 
per it all together , then put it into the leg 
of the Lambe againe, and let it bake a little 
befoze pou put it into pour pe, and when 
you haue put it into pour pie, then put in 
à littie ot che Pudding about it, and when 
it is almoſt baked, then put in vergice, ſus 
ger and ſ tete butter, and ſo ſerue it. 
Ake a leg of Ueale, and cut it in flices, 
and beate it with the backe of a knife, 
riall, ſanerie, and perſcly', and one Du 
B 4 on, 


An other bake meate. 
then take time, margerum and penni⸗ 


500K 
on, and chap then altogether —„ 
then b:eake in ſome egges whites and all, 
and pt in por ec ſeaſon it with 
pepper,nytmegs and ſalt, and a litle ſuger, 
then ſtirre them altogether , and then lap 
them vp like allowes, and caſt afewecur- 
rants and dates, and butter among them. 
T then take 

a litle peniriall, ſauerie and marge- 
rum and vnlet Leekes,and chop them fine, 
and put in ſome egges and ſome creame, 
then Cirre it alt well together, and ſeaſon it 
with ,nutmegs and ſalt, then put tt 


into the pye, and cut the lid, and let it bake 
t ill it be dꝛie. then ſerue it. 


To make Marie pies, 


Mz Ake fine paſt, and put in the white of 
1 egge and ſuger , and when they 
are made in litle coffins ſet them into the 
Duen vpon a paper a litte while then take 
them aut and put in marie, and then cloſe 
them vp and pzicke them, and ſet them in a⸗ 
gain, and when they are b2oken ſerue them 
W . 


An other bake meate, 
Ake two pound of White and alittle 
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| boyle pie meate. 
Tes legge of 10 t mince it very 
fine with ſuet and ſerth it in a litle panne 
oz an earthen pot with butter and ſeaſon it 
with cloues , mace, great rapſons and 
72 and alt, and ſerue it in a diſh, and 
will put in ſome iuyte of Dzenges 
anicebatbancs 5 — 

To make fine Cakes 
3 — goo damaſke was 
pou muſt haue no other liquo⸗ 
that, . Senta ſweete butter, two — 
volkes of cages, and a good quantifie of ſts 
ger,andafewe cloues, and mace, as your 
Cokes mouth thallſeruehim, and a litie 
(affron,anda litle Gods god about a ſpon- 
ful it you put in tw much they ſhall ariſe, 
cut them in \quares line vato trenchers, 
and p2icke _— well,and — 
och mes erer tem 
— — them 
r they be 


To make fine cracknels, 

Take fine flower and a godquantitie of 

egges as many as wil ſupply the flow2e, 

then take as much ſuger as will (weten 

| c 
5 rai 


To 


A Booke 


rayſe it with egges, then put therefoſwet 
water Spnamome and a god quantitie of 
nutmegges and mace, accoꝛding to pour 
b2eay, take a god quantitte of Annis ſeeve, 
and let all this be blended with pour 
ſia mer, and the putting in of pour egges oz 
other mopſture, then ſet on pour water 
and let it be at ſæthing, befoꝛe pou. put 
pour Crackenelles in it thep will goe to 
the bottome and at their ring take them 
out and die them with a cloth then bake 
w_ 


To bake Con nies. 

Aue fine paſt readie, waſh your Con⸗ 
nies, and perboyle them then caſt, 
them into the cold water, then ſealon them, 
wich ſalt and ginger , laye them into the 
paſt and vpon them laꝝ leached, larde cloſe 
them and batze them. | 

; - To bakea'breit of Veale, 

Ake and bꝛeake the bones thereof in 
the middeſt and/-perbople him and 
take ont the bones, and ſeaſon him 

with penper and ſatt, and lape him in the 
cott᷑in with a little fweete butter, and cloſe 
him vp then make a caudell of the yolkes of 
an egge and ſtraine it, and boyle it in a 
chafing diſh of coles and ſeaſon it with ſu⸗ 
| ger. 
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ger, and put it in the pie and ſet it into the 
Ouen againe. a 
To — a pudding in a breaſt 
ot Veale. 
Ake Pereſely, Time, wache them, 
p2icke them , and choppe them ſmall, 
then take vin, yolkesof egges grated bzead 
and halfe a pint of creame beeing verie 
ſwerte, then ſeaſon it with Pepper,Clones, 
and Pate, Sattron, and Sugar ſmal Rat- 
ſons and Walt, put it in and Noſte it and 
ſerue it. 
To bake a Gammon of Baken. 

T ke a gammon of Baken, water it ſire 

dayes and perboyle him halle enough 
and laye him in pzeſſe then take the \wo2d 
ofhim and iuffe him with clones, andſea- 
ſon him with Pepper, and ſaffram. And 
cloſe him vp in a Tanding pie. — 
and ſo ſerue him. | 

Io make fine Bysket 
Take Bread. 
a.pound of fine flower, and a + 

of fuger,and mingle it together, a quar- 
ter ot a pound of Annis ſeedes, foure egges, 
two oz thꝛe ſponfuls of roſewater put all 
theſe info an carthen Panne. Mind with a 
fiyce of Moode beate it the ſpace of two 
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houres,thenfiltyour nwuldshalfefal your 
mouldes mult be of Zinne,and then ſet it 
into the onen, your:onen beetng fo whot as 
it were fo: cheat been, and let if and one 
honreand ahalfe , you muſt anitint pour 
moulvs with buttorvefo:e poupnt'in'yoar 
ſtutte.and when you will occupie of it flice 
it thinne and ie it in the onen Pour duen 
beang no whotkter then you may abide 
pour hand in the bottome, 
To bake a T'urkie and take out 
his bones. 
12 Turkie, and after von — 
ſtalded him and waſhed him cteane, lay 
him vpona faire cloth and flit him — 
aut the backe and when you haue taken 
out his garbage, then you muſt take out 
his bones ſo bare as vou can , when you 
haue fo none waſh him cleane , then truſſe 
him and p2icke his backe together , and ſo 
haue a faire:ketfle of ſeething water and 
perboyle him a little, then take him vp that 
the water may runne cleane out from tim, 
and when pe is colde, ſeaſon him with pep⸗ 
per and ſalt, and then pꝛicke him with a 
fewe ctoues in the weſt, and alſu ddawe 
him with larde if vun like of it and when 
[ng coffin-and —_— 
bt nrkie 
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Curkis an ie then yon muff put ſome 
ter in it and ſo cloſe him vp in this ſoʒt vou 
may bake a ©cole , a heaſant, o: Capon, 
To bake a Kidde.. / 
Ake-your Kidbe and perboyle him and 
. waſh it in vergice and (affron and (ea- 
ſon it with pepper, ſalt, t a title mace, 
then lay it in your cem with ſ werte hut⸗ 
ter and the liquo2 it was ſeaſoned in, any 


ſo bake it. 
To bake a Mallard, 

'T ake the oz foure Onions and ſtampe 
them in a moꝛter then ſtrain them with 
a ſaucer ful of vergice,then take your mal- 
lard and put him info the iuyte ofthe ſaive 
Onions and ſeaſon him with pepper and 
ſalf, cloues and mace then put your maſ- 
lard into the coffin with the ſame inyce of 
the onions and a god quantitte of Winter 
ſauo2te , a litle tune, and perſely chopped 
—— and ſwerte Butter, ſo cloſe it vp and 

if. 32.0 
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and ſeaſon the ſame beeing chopped with 
pepper,cloues and mate, and ſo cloſe your 


pie and bake him, 
T o bake Red deare, 

'T Ake a hand full of time, and a hand full 
of roſemarie, a hand full of winter ſauo⸗ 
rie, a hand full of bap leaues and a hand ful 
of fenne!,and when pour liquoz ſeeths that 
pou perbople pour Ueniſon in, put in pour 
hearbes alſs and perbople your veniſon vn⸗ 
till it behalfe enough, then take it out and 
lap it vpon a faire boozde that the water 
map runne out from it, then take a knife 
and pꝛicke it full of holes, and while it 1s 
warme haue a faire trape with vineger 
therein, and ſo put pour veniſon therein 
frommo2ning vntill night, and euer nowe 
and then turne it vpſive downe, and then at 
night haue your coffin readp, and this done 
ſeaſon it with ſynamome, ginger, and nut; 
megges, pepper and ſalte, and when you 
haue ſeaſoned it, put it into your coffin,and 
put a good quantitie of ſ werte butter into 
it. and then put it into the Daen at night, 
when you goe to bedde, and in the mo:⸗ 
nung dꝛawe it foꝛth. and put in a ſaucer full 
of vineger into pour pye at a hole aboue 
in the toppe of it. ſo that the vineger may 


runne 


| 
| 
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runne into enerie place of if, and then ſtop 
the whole againe and turne the bottome 
vpward and ſo ſerue it in. 
An other bakemeate for 
Chickins, 
Irſt ſeaſon your Chickins with ſager, 
ſinamom and ginger, and ſo lap them in 
your pye. then put in vpon them Gaſebe⸗ 
ries.oꝝ grapes, 02 Barberies, then put in 
ſome ſ weete butter, and cloſe them vp, and 
when they ve almoſt vaked, then put ina 
Cawdle made with har de egges and white 
wine. and ſerne it. 
To bake Calues feete. 

12 Calues fete and bople them and 

chop them fine , and a pound of white, 
and chop it with them , then chop an onion 
(mal, and put it in them, then take pzunes; 
dates and currants, and put to them, ſca- 
ſon them with Pepper, Nutmegs, and a li⸗ 
tle large Pace, then put in ſome Egges, 
and ſtirre it altogether.⁊ put it into a Pye, 
and let it bake two houres, then put in a 
litle vergice and ſuger, and ſo ſerue it. 

To ſowce a Pigge. 

Take white Mine and a litle ſweete 

bꝛoth, and halte a ſcoze Nutmegs cut in 
ory as then take Roſemarie , —— 

me, 
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Time, and ſweete margerum, and let them 
boylealtogether, ſkum them verie cleane, 
and when they be boyled, put themints an 
earthen pan, and the (yzrop alſo;and when 
pee ſerue them, a quarter in a diſh, and the 
Bayes,andnutmegs on the top. 
The order to boyle a Brawne. 

T Ake your Bzawne, and when pe haue 
tut him out, lap him in faire water foure 


together, and lay them in the bottome of 
the Panne. and then put in pour Bzawne, 
and ſkumme it verie cleane, and let it bople 
but ſoftely , and it muſt be ſo tender, that 
umay put a ſtraw th2ough it, and when 
is bopled enough, let if ſtand and rowle 
in the panne,and when you take it vp,let it 
we in Trayes one howze oz two, and then 
make ſowling d2inke with Ale and wa- 
ter, and ſalt , and you muff make it vory 
ſtrong, and ſo let it lie a weeke befoze pou 
ſpende it. 
To make Almond Butter, 

T Ake Almondes andbfanch them, and 

beate them in a mozter verie ſmall; 
F and 


OTF COORCVIE. — 


and in the beating put in a litie water, and 
when they bee beaten powze in water into 
two pats, and put in halfe into one 4 halſe 
into an other, and put inSuger, and ſtirre 
them ſtiil, and let them boyle a god while, 
then ſtraine it thꝛaugh a ſtrainer with roſs 
mn 
Jo roſt an Hare, 
Ou mult not cut off her head, fete noz 
cares, but make a pudding in her bel⸗ 
lie, and put paper about her eares that they 
burne not, and when the Pare is roſted, 
you mult take ſpnamom and Ginger, and 
grated hend, + you muſt make verie ſweet 
ſance,and you muſt put in Barberies and 
let them bo vie together. 
Io make Fritter ſtuffe. 
——— —— 
and put into the ſlawer, and a pece of 
butter, and let them boyle all together in 
a diſh o: chafer, and put ia Suger, ſyna⸗ 
mom and ginger , and raſe water, and in 
thebopling , — — to 
mae it big, and then put it into à diſh, aw 
moulde, and file it with clarified : 
but pour butter may not-be to wat a 
to colde. > . 
b or 


7 
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Fot to bake'a Hare. 
TT Ake your Hare and 
mince him, and then beat hum 
ter verie fine, liuer and all if you 
ſeaſon it with all kinde of ſpices and ſalt, 
and doe him together with the volkes of 
ſeuen oꝛ eight egges, and when you haue 
made him vp together, dzaw larde verie 
thicke though him, and mingle them alto- 
gether, and put him in a Pye, and put in 
butter 1 — 
relerue Orenges. 
Du — — — in halfe, 
and pare them a litle round about, 
and let them lye in water foure o; flue 
dayes , and you mult chaunge the water 
once oꝛ twice a day,and when von pꝛeſerue 
them, you muſt haue a quarte of faire wa⸗ 
ter to put in pour ſuger , and a litle roſe 
water, and ſet it on the fire, and ſcum it ve- 
rie cleanc, and put in a litie Þinamome, 
and put in your Dꝛenges, and let them 
boile a litle while, and then take them out 
again, and doe ſoefine oz ſire times, and 
when they be inough, put in your Oꝛenges 
and let your ſirroppe ſtand till it bee cold, 
and then put your firrop into your Oꝛen⸗ 
ges, 
| To 


FLY 
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To make all maner of fruit 
T artes, 
Y Dumult botte yourkrunte , whether it 
be applt, cherie, peach, damſon, peare, 
Pulberte,oz codling, in faire water, and 
when they be boyled inongh, put them into 
abowle,and bʒuſe them with a ladle , and 
when they be cold, ſtraine them, and put in 
red wine 0; claret wine, and ſo ſeaſon it 
with ſuger, namom and ginger, 
To make x; $6 of preſerued 
nne. 
a tb wn 
ſterds, and pare them, and cat them, 
and as ſone as pon haue cut them, put 
them into a pot, and put in two oz thee 
pound of ſuger, and a pint of water, and a 
lifle roſe water, and ſtirre them from the 
time pou put them in, vntill the time pon 
take them out againe, oꝛ els vou mar all, 
put it into a diſh, and when pour Tart is 
made, put it into the Dnen, and when it is 
caked, endoꝛe it with butter, and thzow ſu- 
ger on the top, t then do on pour ſauce,t ſet 
comfetson the top, and ſo ſerue it vp. 
To make Tartes of Proines. 


Ut your pꝛoines into a pot , and put in 
red wine oz claret wine, a litle fairs 
C 2 water, 


* F 5 


en — and then, and 
when they be bopled enough. put them into 
a hamle, and ſtreine them with ſuger, ſx⸗ 
namom and ginger. 
| To make a Tart of Ryſe. 
Bu Lour rice , and put in the polkes 

of two; the Egges into the Nice, 
and. when it is boyled put it into a diſh, and 
leaſon u with ſuger, ſynamom and gin⸗ 
ger, and butter. and the iuite of two oʒ thaw 
Dꝛenges.and ſet it on the ſtræ agame. 

To make a Cuſtard. 

B Nealie your egges into-a-bowle , and 

put pour Creame into an ather bowle, 
and ſtreine pour egges into the creame, and 
put in ſaſtron, cleucs and mate, and a litle 
ſynamom aud ginger, and if vou will, ſome 
ſuger and butter, and ſeaſon it with ſalt, 
and melt pour butter, and ſtirre it with the 
ladle a good while,and dubbe your Cuſtard 
with dates oꝛ currants. 

To make a tart of Wardens. 

On muſt babe pour ZUardens firft in a 

Pie, and then take all the wardens and 
cut them in koure quarters, and coare them, 
and put them into a Tarte pinched, with 
pour ſuger, and ſeaſon them with ſuger, 
ſpnamome and ginger, and ſet *. 
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the Ouen, and put noconer an them, but 
vou mult cut a couer and lap on the Tarte 
when it is vaked, and butter the Tart and 
the couer ta, and endoꝛe it mith ſuger. 
To make a tarte with Butter 
and Egges. 
Reake nour egges, anbinhe theyolks 
af them , and take butter and melt it, 
let it be verie hote ready to bote, and put 
pour butter into pour eg, and ſa ſtreine 
— into a bowle and ſeaſon — with 
6 £25 
To make a a — 
1 Spionedge. 
Dple paur Egges and your Creame 
1 then put them into a bam. 
and then voyle your Spinnedges, and wht 
they are bopled, take them out of the watur 
and ſtreine then into your ſtuſte befoe you 
ſtreine pour Creame, boyle yatur ſtuſe and 
then ſtreine them all — ſeaſon 


_—- 


them und Wan 
9 ————— ol 
17 1} Kawcherries. > 
—— 
mto pour Tarte a ieaſon them 
eee 


ma litle red wine into them. 
C 3 To 
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TomakeaTartoft 
Hippes. | 
T Ake hippes and cut them, and take the 
ſaves out,and walh them verie cleane, 
and put them into your Tarte, and ſeaſon 
them with ſuger, finamon and ginger, 

Do pou mult pꝛeſerue them with ſuger. 
Sinamom and ginger, and put them into a 
gellipot cloſe. 

To bałke the humbles of a 

Deere. 

Ince them veric (mall, and ſeaſon 
them with pepper, Dinamom and 
ginger, and ſuger if pou mill, and cloues ( 
mace, and dates, and curratits , and if pou 
will. mince Almonds, and put vnto them, 
und when it is vaked, you may put in fine 
and put in ſuger, ſinamom and. ginger, 
— puſ 
2 To make a Veale Pye. 
Et your Urale boile a good while,and 
when it is boiled, mince it by it ſelfe, 
—— — ſeaſon it with 


K «end por mal 


- hane pzoings and raiſons, dates and cut- 
rants on the top. 


For 


For to make Mutton Pyes. 

* 1——— nan ne 
gether,and when it is minced, ſeaſon it 

with pepper,ſinamon & ginger,and clones, 

and mace,and pzoines,currants and dates, 
and reaſins and hard egges boyled eq chop- 
ped veris ſmall , and thzow them on ths 
foppe, 

* To bake calues feet. 

8 Eaſon them with ſalt and pepper, and 
butter, and currants if you wil, and 
when ther be baked, put ina litle white 

wine and ſug er, 02 vineger and ſuger, 03 


vergious and 
To bale Chicknsina 


— —ͤ—H 


p20 

litle white wine 02 bergious, and let it boils 
and put in a litle ſuger,and ſet it on the fire 
——ͤ— volkes of 

wine. and when you take the 
W of the fre, put th pines and ar 
rants , and barbcries into the diſh , and 
then put them in altogether into the pe of 
Chickins. 


C 4 To 


Q 
To bake pigeons. 
Eaſon them with Pepper and walt 
Butter. | 
To bake a Conie. 
CCEalon him with Pepper and Salf, and 
put in butter and Currants, and when 
it is baked, put in a litle vergice and ſuger 
into the Pie, and ſerue it vp, 
To bake a Gammon of Bacon 
to kepe cold. 
you muſt firſt bople him a quarter of an 
houre befo2e you ſtuffe him, and ſtuffe 
him with werte hearbes and harde Egges 
chopped together, e: Parſely. 
To bake a Fillet of Beefe to 
keepe colde. 
Mu him vorie ſmall, andſeeth him 
with Pepper and ſalt, and make him 
vp together acco2dingly , and put him in 
your pie, and Larde him veriethicke., 
T o make fine bread. 
'T Ake halfe a pound of fine ſuger well 
beaten,and as much Flower , and put 
thereto foure Sgges whites, and being ve⸗ 
ry wel beaten, you muff mingle them with 
Anniſeedes bꝛuiſed, and being all beaten 
together, put into pour mould melting the 
ſawee quer firſt with a litle butter, and ſet 
if 
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hey of Duen + turne it twice oz th)ictm 
NN. | r! 

| To bake a Neats tongue. 

zrf pouder the tongue the 02 foure 
dapes, andthen tet it in faire water, 
then blanch it and lardr it, and ſraſonit 
with a lifle Pepper arvSa!t, then bake 
itonRie paſte, and 'bcfoze you cloaſe vp 
pour pie, ſtrolne vpon the tongue a good 
quautitie of Clones atm mace beaten in 
ponder, and vpon that haiſe a pounde of 
butter, chen cloſe vp vour Pie verie cloſe, 
but mate a round hole. in the toppe ofthe 
pie. Then, when it hath ſtoode maze then 
foure houres in the buen , pou mut mit 
in halbe a pint of Uineger o me, at 


ſet it in 
ET 


cher ye f 

Cgges, andfecth them all together wich 

Dalt, and put in the ſteuſfe into the uus 

of Mutton, and er in a 
5 


# '500; 


taketwo oz thate egges white and all, and 
pꝛetie ſauce foz them. | 
To make Fillets of beef or clods, in 
ſtead of red Deare. 
Irſt take your Beete, and Lard if veris 
thicke, and then ſeaſon it with Þepper 
and Halt, Sinamome and ginger, Cloues 
and Pace good ſtoze, with a great deale 
moze quantitie of Pepper and Salt, then 
vou would a peres of Weniſon,and put it in 
couered Paſte, and when it is baked, take 
vineger and ſuger,@inamom and Ginger, 
it cloſe, and let it ſtand almoſt a foztnight 
befo2e vou cut it vp. 
To make a tart that is a courage 
ro man Or woman, 
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| fheofher,and alitle Roſe water, and ſeeth 
| themall with Sugar, Synamom and gin- 
ger, and Cloues and mate, and put in a li⸗ 
tle ſweete butter and ſet it vpon a chaũng⸗; 
diſh of Coles betweene two platters, andſo 
let it boyle till it be ſomething binge. 
To ſtew a Cocke. 

Ou mult cut him in fire peeces, and 
wache him cleane, and take P2uncs, 
Currantes and Dates cutte very malt, 
and Reaſons of the Sunne, and Suger 
beaten verie ſmall, Synamome, Ginger 
and likewiſe beaten , and a litle 
mapdens hare , cut verie (mail, and you 
muſt put him in a Pipkin, put in almoſt 
a pint of Mul keden, and then your ſpice 
and Þuger, vpon pour-Cocke and put in 
your fruite betweene euerie quarter, and a 
peece of Golde betwerne enerie peect of 
Pour Cocke, then you muſt make a lidde of 
ward fit foz yeur Pipkin , and cloſe it as 
cloſe as you can with paſte, that no ay2e 
come out,no2 water cancome in, andthen 
you mult fili two b2afſe pots full of water, 
: and ſet on the fire , and make faſt the Pip- 
kin in one of the Bꝛalle pottes, ſo that the 
Pipkms feete touch not the bꝛaſſe pot hot- 
tom,noz the pot fides, and ſo 8 
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foure and twentie howers , and fill vp che 
pot Kill as it boiles away, with the :ather 
pot that ſtands by, and when it is bopled 
take out pour Gold, and iet hun dꝛinke it 
faſting, and it ſhall help him, this is ap- 
20ued, 
To preſerue all kind of fruites ,that they 
e ſhall not breake in the preieruing » 
433 of them. Pre F 
T Ake a platter that is plaine in the byt- 
tom, and lap ſuger in the bottom, then 
Cheries oꝛ any other fruite, and ſo betweno 
eheric row pou tay, thꝛow ſuger, and ſet it 
vpon a pots head, and couer it with a dich. 
and ſo let it bople. un 
Io make a ſirroppe for bake- 
ths 50 meates. 
T” Ake Ginger, Cloues and Pace, Nut- 
megs, beat all theſe together very fine, 
and boile them in good red vineger vn- 
till it be ſomewhat thicke, this being Done, 
dae your pie wen it is hard baked, and 
u fall hole being made in the couer there ⸗ 
ol atthefirlt, with a Tunnell of Paſt, pou 
mut powꝛe the firroppe into the Pye, that 
done. couer the hole with paſte, and ſhalb 
the Wye well, and ſet againe in the Daen 
1 
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haue dzawne it, turne the bottom vpward 
vntill it be ſerucd: 
To roſt a Carpe or Tench with a pud- 
ding in his bcllic, 

Ake the Rones of a Pike and choppe 
them veric \mall, then put in grated 
bꝛead, twooz the Cas, Carrants, 

Dates, Suger, Sinemome and Ginger, 
and Mate, Pepper and ſalt, and put it in 
his bellie, and put him on a Bꝛoche, and 
make ſwerte ſawce with Barberies 92 
Lemmons minced,and put into the ſweete 
ſaivce, and then put it on the Carpe when 
you ſeruc him vp. | 
To make a freſh Cheeſe and 
Creame. 
Ake a gallon a2 two of milke from the 
\Cawe and ſerth it, and when it doth 
ſerth, put thereunto a quart oz two of 
mo2ning milke in faire cleanſing pans in 
ſuch place as no duſt may fall — and 
this is foz your clowted Creame, the next 
moꝛning take a quart ot moznings mile 
and ſeeth it, and when it doth ſeeth, put in a 
quarte. of Creame thereunto, and take it off 
the fire, and put it into a faire earthen pan, 
and let it ſtand vntill it be fomewhat — 
warme, but firſt ouer night put a good 


quantitiz 


Bodke 


quantitie of Ginger, with Roſe wafer, and 
ſtirre it together, and let it ſettle all night, 
and the next day, put it into your (aid bioud 
warme milke to make pour cheeſe come, 
then put the Curdes in a faire cloth, with 
a litle good Role water, and fine powder 
of Ginger, and a litle Suger,ſo laſt, great 
(oft ralles together with a thꝛæde, 4cruſh 
out the hey with your clouted Creame, 
and mixe it with fine pouder of ginger and 
Duger, and ſpꝛinkle it with Roſe water, 
and put your Cheeſe in a faire diſh, and 
put theſe cloutes round about it, then take 
a pint ofrawe Milke oz Creame , and 
it in a pot,and all to ſhake it,vntill it be ga- 
thered into a frothe like ſnowe,. and euer as 
it tommeth , take it of with a ſpone, and 
put it in a Collender, then put it vpon your 
freſh Cheeſe , and pzicke it with Wafers, 
and ſo ſerue it. 


THENAMES OF ALL 
thinges neceſſarie for a 
banquet, 
Huger. Sinamomc. Lico2as. 
Pepper. 


Nutmegs, All kinde of 

Satron. Haunders. Comets, 

* Coleander. n 
ome- 


* i f 23 T 
Tozneſeli, Lemmans, water. 
Roſewater. Dates. 
Reaſons, Cheries con- 


Pzunes, 
Currants. 
Batberics- Rieflower. ſerned. 


To make manns Chrifti. 
Tae ſire ſpeonefull of Roſewater, one 
graine of Amber greece, and 4. graines 
of Pearle beaten verte fine, put theſe thze 
together in a Saucer and couer it cloſe, 


and let it ſtande couered one houre , then 
take foure ounces of verie fine Sager, and 
beate it lmall, and —— a fine 
ſearch, then take a litle earthen pot glaſed, 
and put into it a ſponeſull of Suger, and 

aquarter of a ſponefull of Roſewater,and 
let the Suger and the Roſe w. er bople 
together ſoftely , till it doe riſe und fall as 
gaine th:ce times. Then take fine ie flo- 
wer. and ſift n a ſ\meth bozde , and with a 


ſpaone take ot the Suger, and the Roſe was 
ter, and firff make it all into a round Cake, 
and 


* - RBook 
and then after into litle cakes , andWhen 
they be halte tolde, wet them ouer with the 
ſame roſe water, and thin lape en vu 
neloe, and io ſhal you mate very. good Ma- 
nus Chriſti. ah s A 
To make a Caudle to comfort the 
ſtomacke, goodlor aan 
* old Man. 7. Gin oh 
T Ake a pint of food Muſ kaden, and as 
much of god ſtale Ile, mingle them to⸗ 
gether, then take the polkes of twelue oꝛ 
thirteene Egges newe laide, beate well the 
Egges firft by themſelues, then with the” 
me and ale, and ſa bople it together , and 
put thereto a quarterns of Suger, and a 
ſelue whole Mate, and ſo ſtirre it well. til it 
ſeeth a good 'whtie;and when it is well ſod, 
put therein afewflicesof bꝛead it vou wil, 
and ſa let it ſake a dite and it wil be right 
good nd wholeſome. 
Enn 70 makeaTrifie:' 5, 
Tze a pint of thicke creame, and ſea- 
- fon it with auger, and Ginger, aud 
Rofewater : ſo ſtir re it as vou wonls then 
baue it, and matte it luke warme in a diſh 
ona Chattingdiſh and coales:and after put 
it into a ſiluer piece aꝝ a bo wie, and ſo ſerue 
it to the vooꝛ de. 
1 To 


Quinces, 
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altogether 

diſh oz a Chafer, and put in Duger , x- 
Aare es pt n alilgraed oa 
in the bopling put in a 
to wake (bigge,and then put into a diſh 
and beate it wel together, and ſo put it into 
- pour mould, andfrie it with clarified but- 

ter, but your butter may not be to whotts 


noz tao cole. 


To make a made diſh of 
2 w 

Ake pour Xrtechokes and pare a 
Th ti top enents the meate and boyle 
them in ſweet bzoth till they be ſomewhat 
tender, and the take them ont, and put them 
into a diſh, and ſerth them with Pepper 
and then put in 


them vp.” 
To make a boyled meate afrer 
the French waies, 


| but 
| ue one in a diſh, and 
a lite of th; tooth pan mull put int te 
nh when yo rethem y, 
oo 3 
bearbes an bon 
5 
See een tem ef, — 


D 3 very 


FEISS. 


very {mal that kinde of fleſh 
und cut Lard x put info 

and whole Pepper, and the yolkes of lenen 
Egges,and mingle them altogether”, and 
ut the mrate into a gut veryſalt.aud hang 
in the Chimney t "where he may dzie, 
—— tet him hang a moneth. N 
bofoze you take him demne. 

To make à Pie. 
vs 
when it is pꝛeſſed, ſeaſon it with 

it is whot.then 


To make pottage to looſe 


che b 


. 1. | #4 
ee e — 
e to, de ved in ne he, 


Motti 
— 


picken be 9 
th in it till the Urea 
nh then ſeaſon” it with 
ay ſerth the hearbeg ar 
befoze 


11. 
* 
471 


ri, een 


a peeres then 
25 t. And on the d 


Lo. ths. 


or If 0 . 
befoze infatre running water t frraine it 
— aine it e 
ſalt and put in a r * 
x o boile diverſe kindes of 

Fiſhes. 


&& © 


19 
oy 
 [Y 
= 
= 


a D 1 1 
1 n 1 


quarters "ar y Tra 

a pdund of pꝛunes, ⁊ gwv 

rage, as much langdebtefe, as much mil 
D 5 


and the like of ? 
If 
of the llech be ſodden ont, then ftraine it ſo 


To boile a Capon with a 
f 9 — 


8 ü a4 oa oo. Dqa4+4 te mc oo 


VEE er 


© 4 


To bake a Hare. 
Taz ee rates 
t then beat him in a maꝛ⸗ 
1 
and ſeaſon him oth all inde of — 
ſalt,and doe him together with the yolks of 
— when you haue made 
vp together, dzaw Lard veris thicke 
toon bm, 62 cut the L art and mingle 
them altogether and put him in a Pre, and 

put in batter befoze you cloſe him vp. 
To. roſte Deares ton 
18 Deares tongues and lard chem, 
and ſerue them with weete ſauce, 
To make Blew manger, 

Axe to a pint of creame twelns oz ſix⸗ 
tene yolks of egges, and ſtraine them 
into it. and ſeeth them well, euer ſtirring it 
n 
foze you ſeech it put in ſuger, and in theſ@s 


thing taſt of it that you may if ned he put 
in moꝛe 
put in a li 

therof,and 


n 

water that it may taſte 
ſ@fh it well till it be thicke, and 
then ſtraine it againe if if hath neede, oz els 
put it in a faire diſh a ud Cirre it till it ves 
almoſt cold, and take the white of 


Creame and (< 
theem 1 


o 


oz great uninced 
che yolke ol an egge, and 
— as pe did the o 


» and 
ther in 
To 


E443; 


* 
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1 —— owe mangie. 
all the bꝛatne of a Sms 
Ting invite fine, 1 . 
monds, and ſometimes put to them roſs 


water, and ſcaſon it with ponder of fing/ 
mom, ginger, and ſuger, and fo ſerne it. 


To make a Tarte of a neare 


2 


x 
1845 


22 
381 


: 
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A 


ie 
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and caff a pouder ot ſinamom, ginger and 
fuger and ſo ſerue it. 

To 3 
T 


e 
claret wine , thicke and 
with roſewater,and ſeaſon them * 
the Tart and endoze the ſides with butter, 
-->- eee ſerue 
To make a cloſe Tarte of Cheries. 


2 a chardger, and 


and cloſe them, ę let them ſtand that quar- 
ters ot an houre in the Duen, then take a 
firrop of Puſkadine and damaſho water 
und ſuger,and ſerue it. 
r — Geeks 
a greene 

. — calf them into 
a colliander,4 let the water goe from them, 
C 
ſaffron and ſalt anda 

diſh of ſweet cloſe and bake him al- 


- molt one houre, 9 


ober 


and when tt is halfe baked vzaww it out, und 
take two oꝛ tte feathers, and a litle roſe 
water, and wet all the couer with it, and 
haue a handfull of ſuger fingly beaten , and 
ſtraw vpon it, and ſee that the roſe water 
wet in euerie place, and ſo ſet it in the ouen 


uens mouth. / 
Tomake Almond butter after the beſt 
and neweſt faſhion, 


üs 


17 


19 


Tit 


if, 

To make Oiſter Chewets. 

4 2 —— 
cleane, then ſheal them wash 
faire in a Culliander, and when they 


75 


— . is i . 


of Butter with a little ſaffron and 


— — pvur chewets 
r — 


niwoꝛth 


them in. 
To make a Tart of Medlers. 
Ake medlers th*t be rotten,and famp 
them, then ſet them on a chaffing diſh 
and coales, and beat in two polkes of 
enges vovling if till it be fomewhat thicke, 
then ſeaſon them with ſuger, unamom and 
ginger,and lay it in paſt. 


To make a Quinces "at 
Wardens 2 


e fe fager an he tap and niche 
litle with a knife, 2 1 
2 0 


To make an other pretic diſh, with 
dates, and the iuice of two or 
three Orenges. | 
SB and ſo make 
Chambers of paſte vpon a ſticke, put 
the ſtickes vpon a loafe ofbzead, and ſo die 
them in the Duen, and then clarifie a litle 
butter and fric them in it, and late them in 
à dich and ſcrape ſuger on them, 
To make hypocraſe, 
T Ahe a gallon of white wine, ſuger, two 
pound of ſinamam, ij. ginger. ij. long 
pepper.y.”-mace.y, ® not b2uled graines, 
9." gallingall , 1.*- ob, cloues not b2uſed, 
— — — 
put them in an carthen pot alla day,q then 
_caſf them thzough your bagstwo times oz 
moze as you ſe cauſe, and lo dzinke it. 


To make marmalet of Quinces, 

T Ake verie good Quinces and pare them 
and cut them in quarters, then coze 

them cleane,and fake beed it be not a ſtony 

gt ey — pared and co⸗ 

take two pintes of running 

—.— put it into a baſe 17 


ewey eight ſpoofs of one of he pits 


of fine ſager beat 
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it, and put it into the water, make your fire 
r — — 
chimney , on pour pan a tre- 
uet, and when pour ſuger and wat er begin- 
neth to boile, you mult Tkimme it cleane, 
then put in ſire ſponfuls of roſe water and 
CEE take it off 
an ſo put in your thz& pound of quinees, 
and let t hem boile but ſoftly, — yon ths 
the colour wareſom mow e then 
with a faire flice be bzeaking of them, and 
when your licco2 is well conſumed away, 
and the colour of pour quinces to growe 
fairer, then be (till of it, c when it is 
— vou ſhall ſe it riſe from the bottom 
your pan in ſtirring of it, and ſo boxe it, x 
oe hall ue it to be god marmalet anda 
verie o colour, if yon will pon map put 
ſome muſke into it, ſome roſe water, x rubbe 
pour bore withall , it will giue it a pꝛetie 
t!!! are 
T omake a ſirrop of 
7 rms 1 — 

Ake a great pint of the iuice o ninees, 
T a pound of ſuger,anda + and — 
vineger,of ginger, fine grotes, 
of ũnamom 05 tooight offife gfots of pep 
per,the waight of * * two * 


uinces to 


A Booke 
To make Marmalet of Quinces, 


of water and wine and boile them 
ouer a quicke fire till they be tender, kee; 
your panne verie cloſe couered, then 
a pece of fine canuas i put your quin⸗ 
ces and liquo: os Mae Wada 


Fe: 


2 8 


881 


and 
vpon a 


125 
FIT 


73 


therewithal make your paſte as if were foz 
' mancheat,and mould it a good while, + cut 
it in peces of the bignes of Ducks egges, 
and lo mould euerie peece as a mancheat,e 
make them after the faſhion of an inckhozn 
bzoad aboue and narrow beneath, then ſet 
them in the Duen,and let thein bake thze 
quarters of an houre,then take two diſhes 
of butter and clarific it vpon a ſoft fire then 
dzaw it out of the Duen,and ſcrape the bot- 
tom of them faire and cleane,and cut them 
ouerthwart in foure peeces, and put them 
in a faire charger, and put pour clarified 
butter vpon them, and haue finamom and 
ginger readie by you, and ſuger beaten've- 
ric Imall, and mingle altogether , and euer 
as vou ſet your peeces together, caſt ſome of 
your ſuger, inamom e ginger vpon them, 
when you haue let them all vp; lay them in 
a faire platter, t put a litle butter vpo them, 
t caſt a litle ſuger on them, t ſo ſerue them. 

To make a vaunt. 

Ake marie of beefe as much as you can 
hold in both your hands, cut it as big 
as great dice, then take dates and cut 
them as bigge as (mall dice, then take 
foztte p2unes and cut the fruites from 
the ones, then take halle a ka” 
L 
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of ſmall raiſons, waſh them cleane and 
pꝛicke them , and put your marie in a faire 
platter, and your Dates, Pzunes and ſmal 
raiſons, then take ie yolks of Egges, 
and putin your tuff 2e rehearſed, then 
beat till an arterneof Suger 02 moze , and 
and put in your marrow, then 

two ſponefulles of Þinamon and a 
il of Ginger , and put them ta your 
uffe c mingle them altogither , then take 
volkes of egges, and foure ſponefnis 
Roſewater, ſtraine fhem and put a little 
ſuger in it, then take a faite frying panne 
and put in a litle peece of butter in it, as 
much as a walnut, x ſet it vpon a good fire, 


and when it loketh almoſt blacke , put it 
out of pour panne, and as faſt as you can. 


put halfe of your — 2 — 
panne, and and 

Kis fried, — faire difh , and put 
your ſtuffe therein, and ſpꝛed it all the bot- 
tome of pour dith, and then make another 
— 2 — — and ſet it 

pon à tatre bood, cu paetie petes, oł 
the length of your litle finger , as long as 
pour vaunt is, and lay it vpon —— 
after the faſbion ofa litle windowe , and 
then cutte off OY as much 


36 


/ 


the bzimme ol then dꝛawe it out, 
_— a little Duger on it, and ſo ſerus 
Jo preſerue Quinces whole, 
'J Akea pottle of faire water, and put if 
into a cleane nd beate iij. pound 
- offineſuger, and put into it, then ſet it on 
the fire, and when vou haue ſkimmed it, 
put in twelue ſponefuls of roſe water, then 
take x. faire — — and 
coʒe them cleane, then put them into your 
ſyarup.aud ſo couer them verie cloſe fo2 th 
ſpace of two houres with a faire platter, 
and let them bople a god. pace at the (wo 
houres,and vnconer them, and lake whe- 
ther you linde them tender, and that they 
hane a faire crimſon colour, then take them 
vp and lay them vpon a faire platter, coue- 
ring pour ſy2ruppe againe, And let it ſeth 
while it be ſomewhat thicke, then put your 
MNuinces into pour ſyʒrup againe, and ſo 
have a faire gallie pot. and put in bath your 
ſy2rup and quinces as faſt as you — and 
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toner your potte cloſe that the heate goe not 
foozth,you mull not put them in a glatte fo; 
it will bꝛeake. 

Jo preſerue Peare Plummes. 

| Irif take two pound and a hatty of fine 
Suger,and beate it ſmall, and put it in⸗ 
to a pꝛetie bzaſle potte with xx. ſpœnefulles 
of r oſewater, and when it boyleth ſkimme 
it cleane,then take it of the fire , and let it 
worn ner 
bpon a faire cloth.and put them into your 
ſyzruppe when it is almoff colde,and ſo (et 
them vpon the fire againe, and let them 
boyte as ſoftely as you can when they ars 
boyled enough the kernelles wilbe yellow, 


pon 

walme oz two, fo ta N 

and let them ſtande in the veſlell all night, 

and in the mozning put them into your pot 

oꝛ glaſſe and couer them cloſe. | 

To preſerue Orenges. 

Pale out the faireſf, and the heauieſt, 

that is ful ofliquoz, cut them full of 

make a litle round hole in 

bꝛeake the 
firings 


litle ſpecks, then 
the ſtalke of the Dzenge, and 


5 


A Boole 


ftringes of the meate of the D2inges i cloſe 
the meat to the fides of pour Dzinges with 
pour finger, then will part ofthe iuice and 
kirnels come out, and late them in water 
thꝛer dates and ther nights, then take them 
out, and ſet a pan with water ouer the fire, 
and when it ſeths, put in your Ozenges, 
let them not ſeth to faſt, then you muſt 
haue another panne with water ready ſee⸗ 
thing to — out ol the other 
water, whẽ they haue ſodden a-pzety while 
and ſo haue one panne after another to ſhift 
them fill vpon the fire x. oz rij. times to 
take away the bitterncſle of the Dzenges, 


and vou muſt kepe them as whole as you 


can in the boyling, and then take them vp 
one by one. lay them vp a plattet᷑ the hole 
bvowneward,that the water may runne the 
tlearer out ot them, then let them ſtand ſo 
vntill vou haue boyled your (pzrup , ready 
fozthem. Nowe tomake your ſyʒrup take 
to euerie two D2enges,a pint of water, 4 
pound of ſuger. let your ſuger be finely bea⸗ 
ten beloꝛe you put it into pour lico2, c lake 
that the kettell you boyle them in, beſwet 
b:alle take x. whites of egges,and put 
chem into pour kettle with your licoz and 


ſuger, and beate pour whites of egges, — 
the 
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the liquoz together a good quarter of an 


houre,then ſet your liquoz a ſoft 
of coales,and le it ſeth ſo ſane as pou d, 


ſon , and as your 


and Colliander, and 
thall haveagreat quantitic org 
from pour ſ kumme thzough pour Colian- 
der into pour Baſon,s that you muſt ſane 
your kettle again,and when 
pour great [kumme is off, there will ariſe 
ſtill ſome ſkumme, which 
+ when yur rg bath en pi 7 


t when your ſyʒrups hath ſodden a p; 
while. then put in your D2enges , and 
them boyle (oft{y,till pou thinke they be e⸗ 
nough,e the firrup mult be ſomwhat thick, 
then let pour D2enges ſtand ail night vpon 
the fire, but there muſt be nothing but im⸗ 
bers. And in the — them vp, and 
put them in Glaſſes oz Gallie pottes. 
| To preſerue Cheries. 
I © euery pound of Cheries take a pound 
of ſuger,that done take a fewe Cheries 
and diſtreine them to make pour ſp 
and to euerie pound, a pound of Suger, and 
Cheries 


Booxe 


Cheries, take a quarter of a poũd of Iyꝛrup 
and this done take your ſpꝛrup and uger, 
and (et it on the fire,then put your Cheries 
into pour ſirrup, and let them bople fine ſe 
ueraltimes,and after euerie boiling ſ kum 

them with the backeſide of a ſpone. 

Io preſerue Gooſeberies. 
T Ake to euerie pound of Goſcberies, ont 
pound of Duger , then take ſome of the 
Gooſeberies and diſtraine them, then take 
rup, and to encrie pound of Gaſebe- 


ſeuen yeare 

th one vertue, t is called Ponder peeres 

———— — Chirur⸗ 
gerie 


290 e 


eee fozth the hearbes, 
and ſet the liquo2 to coole, and being colde 
put thereunto thie ſpoonefull of good Pu- 
ftarde, and ſo much honey as will take a⸗ 
way the tartnes ofthe medicine, and when 
the patient feeleth any paine in his head, 
take a ſponefull therrof and put it info 
his mouth, and holde it a pzetie while gar · 
gaſing,and then ſpit it fozth intd a veſlell, 
and ſo vſe to take ten ſponefulles at one 
—— vſing this thzee 
dates together: when they feele themſelues 
troubled with the Rewme, at the fall and 
ſpꝛing of the leafe is beſt taking therol, and 


laſt ten dayes, x when you take it, warme 
tt as Silke from the Cowe. 


A Copie of Doctor Ste- 
phans water. 


Ties gallon of Gaſcoigne wine, then 
—.— Graines, Clones, ace,and 
'fecdes, Fenncll ſerdes, — ſerves, 
of euerie of them one dꝛamme, that is two 
pence 


- 


inthe 


f 


fn 


7 
13 


5 
1 


A medicicine for all manner 
of Sores. a 5 
Ware , Lurpentine, 
1 ffhem, and 

Sewet, a ie 0 - Ne» 
of the inyce ol Bagel, 
quantitie of Roſ- 

2 


— 4 
well mingled, and that the greenes of the 
te be come, and then ftraine it thzough 
a faire cloth, into a cleane veſſell , and this 
_ heale wounde oz ſoze whatſoener it 
er. 


Another for all ſores. 
T Ake a quarter ofa pound ob = ay 


ne them 
make a plaiſter folay fo the place greened. 
T Uh beames.cherinde az the vpperC kin 
beanes 02 
being pulled ol. c bꝛuſe them and mingle 


them with the white ol an Eg: and make 


it ſticke to the Temples, it keepeth backe 
humozc flowing to the eyes. 
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Approued point: 
and put it into wine, oꝛ Puſcaden, buf 
| is better , and put it into the 
flowze, alſo one ounce of god Anmfſeedes 
— — — 

altogether into a Paſte , as pee doe 
bead, and then make your bil kettes into 
what faſhion you thinke beſf,and then put 
them into an Duen and bake them harde if 
vou will kepe them long,o2 elſe but indif- 
ferent,if pou will haue it candite, take roſe 
water and Suger 


f toge- 
ther till they be thicke,and ſo ſlices of bzead, 
then ſet hot in the Ouen vntill the ſame be 


Certaine approued points of Husban- 
—.— neceſſarie for all Huſ- 
bandmen to knowe. 
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ter like as the Bola dereth the puddle 03 
troubled water, 5 
4 1 Item 


pproned points. 


Item that at their comming home, hee 
atwayes ouerloke them, whether thers be 
any Choꝛnes in their fete , oz if the Yoke 
haue galles them. 

Jn Fraunte they gelde all their Bul- 
calues about the age of two peares, & that 
at the fall of the leafe, 

The day when they are fo be tut, they 
mut not dzinke, and muſt eate but little. 
They ſuddenlp elippe the ſinnowes of the 
ſtones with a paire of tongues , andſo cut 
out the ſtones in ſuch loꝛt. as they leaue be- 
hind the end that is tied vnto the ſinnowes 
fo: {6 the Talfe aa Bullocke ſhall not blied 
ouermuch, noz ſhalt lerſe all his virilitie 
and courage. 

At the age of ten moneths the Bullocke 
changeth his fo:cteeth, and at ſire moneths 
after they ſcale the next teeth, and at the 
tech of thze peares he chaungeth all his 


Bake when an Ove is at bett, his terth 


ee he is 
vnequall and blacke. 


fan Dre haue tho laſke , which often 
t with blond and maketh him very 
weake;they k&pe him from dꝛinke foure v3 

fue daycs , they giue him — 


a Þ 


8 
1 


murre, 


made him haue the 
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| When he is foure yeare olde, the 
teth failandothers come in their plac, 
beſozehe be ſixe ptere olde the great teeth 
aboue dor fall and the ſixt yere the ſirſt that 
fell comte againe, the ſeauenth pecre all is 
ſulle. and they be all ſhut. 

Oft sheepe. 
Ertaine dayes befozethe Kammes be 
put to the Powes , they dꝛench them 
with Salt water, thereby the Bowes — 
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toe the better, and the rammes 
ware moze full of appetite. 2 
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the necke long, the woll deepe,ſoft 
the bellie great and couered with woll, the 


tetg great, great exes lung legges ann long 
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himlelfe though filthy, 
— j pꝛoſpereth the Ea be. 
lodge in a cleane ſtpe, and euery moneth his 
— — grauaile 
. — and to die 
©” een en iggs whenthy are 
——9——— 


the lan 
— them Boes 

head ſhozt and large, the es that have the 

blacke oz —— thozt, the legges * 

he topo backe 

9 kept fo; — 

Tettes, derpe ribbed, a litle head, and ſhozt 


legges. 
Bogges be ſicke when 
their eare 02 refrain — IENAnS. 
— — ſignes appeare , they plucke of one 
he ateson the backe ** — * 
vieaz foul, heisficke SIND: 
aue their hogges either 
all white, oz all — anie wiſe 
not 


they may be better coden. 
2 new of the 
Poone e da 

— — gathe- 
red it, they ſet it under a houſe a honell, 
amd ſaffer it not to take rame 0; dewe as 
we doe. 
To make Choſe yelow,they pot na ltt 
— 

Tokeepe Apples, they lay them on ſtraw 
tro wed, the eye ofthe Apple daumwarus, 
and not the ſtemme. 
Kew Shan they wonivhane ane gon 


eſt and faireſt , being not ouer riped 
pꝛouide a Yoglhed, Fat, 02 great —_— 


pprouea points 


they bꝛing the Apples where it ſhall Rand, 
then they lay a laine of ſtraw, and vpon 
the ſame a laine of Apples, and then ſtraw 

againe, and Apples like wiſe vntill the veſ- 
ſell be full to the bꝛimme, ſhuting it cloſe, 
with the head oz couer that no airt came in. 
To cure the malladie of tries that bears 
woꝛmeaten fruite, which commeth of mach 
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An excellent drinke for the Tiſſicke 
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ſede,a good handfull of Dandelion 

bople altogether from a gallon fo a 

| dzinke thereof / 

— WES in ſhozt 

. ame. 

To make water imperiall for all 

woundes and Cankers. 
| Sage leanes 


and 
pottell, and let the patient 
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dlicins 
water, and put the hearbes in it, t let them 
boile to a pottle, and then ſtraàin the hearbes 
through a ſtrainer, and take the and 
ſet it ouer the fire-againe , take à pint of 
Engliſh honp, a good bandfull-of Roch 
Allam,as much of white Copperas, Tyme 
beaten,a penniewozth of graines b2uſed, & 
ict them bolle all together th2e oz foare 
wawmes, and then let the ſkamme be tas 
ken off with a feather,and when it is colde, 
put it in an earthen pot oz bottle, ſo as it 
map be kept cloſe, and fo2 a greene wound 
take ol the thinneſt, and foꝛ an old wound 
of the thickeſt , couer the ſoze rather with 
Ueals o2 Putton, ſkimme them with dock 
leanes, when that you haue dzciled them 
with this water. ain 
To make water imperiall an 
| other way, 

T Ake a handfull of Dꝛagon, of ſcabions, 
of Endiue, a handfull of Þumpernell, a 
handful of Wozmewood,of Rew,of Tan⸗ 
ſie, af Fetherfope, of daſie leaues, of Con- 
fips,of maiden haire,of ſinckfople, of dan- 
delion, of Tyme, ot bawne, of each of theſe 
pearbes a handfull, of Treakle a pound,of 
Bole armoniacke foure dunces, and when 
pou haue all theſe hearbes together. — 
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mult take and ſhzead them a litle, not too 
Tmall, then take the Treakle, and the Bole 
armoniacke , ant mingle them and the 
hearbes together, then pat them iy a ſtilla⸗ 
tozie,and ſtill them: & fier, 
* make —_— water. 
ennfh a quart, oꝛ Dpaniſh 
Tinea pint, roo wat apart 6 halfe, 
Sinanmom bꝛuſed a pound and a halfe , let 
theſe and infuſed the of foure and 
fwentis houres, then it, and beeing 
cloſe Topped and luted, then with a (oft fire 
deftill the ſame ſoftly in a Limbeck of glaſſe 
and receiue the firſt water by it ſelfe, 
Alſo if ye be fo diſpoſed to make the ſame 
water weaker,take the pints of roſe was 
ter, and a pint and a halfe of Renniſh wine, 
and ſo diſtill the ſame,and pou ſhall haue to 
the qualitie of ſtuſfe the quantie of the wa⸗ 
ter, which is thꝛee pints, but the firlt is 
and ſo reſerue it to your bſe both m 


To make Sinamon water another 


WAY. 
Ake thꝛee quarts of $Þuſcadine, and a 
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good Roſewater, t fo let them he infu- 
ſed the ſpace of foure and twenty 1 
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anddefrillit as afozeſaid, and you ſhall re- 
ceine fo the quantities tothe qualitic.but 
the firlt pint is the beſt and the chieteſt- of 
bags ang —— 
To make joe og compoſita for 


pot oner an eaſte fire, and ot the Limbecke 
— — pat. 


pour vſe as need req 
To make the water of Ws 


or: ndrie diſeaſes. 4 * 
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And 


taking thereof two oz 
at one time by it ſeife , o; 


Mmightely 

man ot the 
foz to quicken the memozieofman, 4 take 
oof this water thzce ſpoonefuls a dap, in the 
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of mother time, the tappes of roſertarie of 
eachea hamdimil;. take all their weinht bf 
SDS 
| that nothing can de pertetued, 
ma ſtone mazter;tyf make it vy in bates, 
and pat tt um aun then potde cight 
dies cluſe open thut ayzytatethen, 
Take it aut. . loft fire:as may de 
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Garbe Allo take a 


greatneſſe wound. 
e till it 
be hotthꝛdughb, hot thut it in che 
wound, aus tin it faſt, and | 
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hout the 
© whole bole Booke. 


OboytLatke fol.4. 
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To boyle Chickins. 4 
To boils Mutton and 


4 
To boile 2 Capon with 
rr 


To boile a nba 
Thy — 


K e 


Cabbege. 5 
* — Ducke with 


arneps,'. 9 
Ton ene 
To make blicke pod 


dings. 
To make ſtrong broth 
for ſicke men. 10 
To boylc a breame. 10 
To boile Auikles. 19 
To boile ſtocke fiſh. 10 


To make bake me tes, 
To preſetue Qrenges, 16 


To bake Conies 12 
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To a Come: 9, 
To bote a'Mullird wich 
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The order to boile a 
Brawne. 15 
To ee But- 
15 

Toren an Haw” 16. 
To make ritter tulle, 

I 
For to bake a Hare. 16 


To make all manner of 
Fruite Tartes. 17 


To make a tarte Aken, 
ſerued 


17 

To make a tame of Riſe. 
17 

To make a Cuſtud. 17 
Te make a tarte of War- 
dens. 17 
To — 1d but 


To e. 
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To make atarrof Hippez THE NAMES OF 
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70 babe che bumbles a 


comfort the fiomacke, 
good for an old man. 


CONS, 
To bake a | 19 
To bake a Gammon of 
Baken to keep cold, 19 
To make fine-bread. 19 
To bake aneates tongue 

18 


21 

To preſerue all kinde of 
fruites, that they ſhall 
not breake in the pre 


bellie. 19 
To make freſ cher ſe & 
Cream. *. 19 
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| good e to be y- 
md —— 
To boile diuetſe kinds of 
Fiſhes. 28 
To make broth for ont 
that is weike, 28 
To boilea un. 
To 2 hate. 28 
To bake a Hare. 29 


Fo roſt deares toungs.29 
o make blackemang 


29 
To bake Quinces, rcares, 
and Wardens. 30 
To make a tatis of Spin- 
nedge, 30 
Te make blame mangic. 
To makea tan of a ncare 
ot veale. 


Cberies. 31 
To make att of greene 


To make a — a 
% ſons. * 1 
o make ntioe.3 1 
To make — — 
akter the beſt and new - 
08. 32 


eſt 
To make oiſtet chucts. 32 
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To 


To make a ficup of quin- 


Jt 
. 


To make a tare of Mcd- 


lerse 33 
To make aquiinges moiſe 
or Wardens moiſe.. 33 
To make an other prety 
diſh, with dates, & rhe 
iuyce of two or three 
— 
c bypaczas 33 
To make Mannelet of 
QuInces. 33 


ces to combort the ſto - 
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To make apple maiſe.38 


A pouder pcereleſſe for 
wounds. | 9 


A medicine. for the Me- 
game, 


the rewme,or other di- 
ſealer in the bead. 39 
A Copic of Doctor Ste- 
Fhans waters. 39 

A medicine foral manner 
of ſores; 40 
An other for all ſores, 40 
To defend Humors, 43 
To make roſemarie wa- 
ter. 41 
To make bisker * I 
Certain approue 1nts 
of — ook eons 
ceſſarie for all husban- 
men to know, 41 
Furſt for Oxcn. 41 


Of Hogges. 44 
An excellent drinke for 
the Tfsick wel appro- 
ued. 46 
To make water impen all 
for al wounds & Can 
kers. 46 
To make water impetiall 
an other way. 46 
To make finamom wa- 
ter. 47 
To make Sinamon water 
another way. 47 
To make Aqua compo⸗ 
fita for a ſutet. 47 
To make the water of 
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life, '47 
To make a gocd plaiſter 
tor the ſtrar gune. 48 
To make a pcuder for 


the ſtone & firangulls 
49 
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The drir ke. 49 
For the ſlur gles a remedy 
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For all maner of ſinowes 
that are ſhortened. 50 
A ſufferaiꝑne ointment 
for ſhrunken ſinc wes 
and aches. 50 
For ſi nowes that be bro⸗ 
ken in two. 
For to knit ſincwes 
be broken. 50 
An dile to ſtretch finowes 
chat be ſhrunke. 51 
For to ſtaunch bloud. 11 
For ſwelhng ihat c6merh | 
ſuddenly in mans lima. 


31 
For to make one ſlendet 
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ſcabbes, and for itch= 
ing of the body. 52 
Fot all maner of icabs. 52 
For a man bath 
drunken poiſon 
To reſtore 1 
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